
N A P O L I  M A R I N A T E D  M I X E D  O L I V E S

T R U F F L E  &  P E C O R I N O  M I X E D  N U T S

S O U R D O U G H  W I T H  N E T H E R E N D  S A L T E D  B U T T E R

T A R A M A S A L A T A  W I T H  S O U R D O U G H

C R I S P B R E A D

L U N C H  M E N U

W H I L S T  Y O U  

W A I T

M A I N  M E A L S

T O  

F I N I S H

3 . 5

4

3

6 . 5

Please make your
server aware and ask
for information on
allergens and food
intolerances before
placing your order. All
of our menus are
created in-house and
we are happy to share
our recipes for those
with specific allergy or
dietary requirements to
make informed choices,
but unfortunately as all
allergens are used in
our kitchen and from
our suppliers, we
cannot guarantee that
any of our food is 100%
free from a specific
allergen and many of
our ingredients have
‘may contain’ warnings.
A discretionary service
charge of 12.5% will be
added to your bill.
Gratuities are distributed
equally amongst all
members of staff

V A N I L L A  P A N N A C O T T A
aperol & orange coulis

S U M M E R  B E R R I E S  

vanilla ice cream, ginger crumb 

N E W  F O R E S T  I C E  C R E A M  

two scoops of your choice

vanilla pod, mocha swirl, mint chocolate ripple, biscoff

8

7 . 5

7

G I N  A N D  P I N K  G R A P E F R U I T  S O R B E T

one scoop

made in the New Forest with Twisted Nose gin

5

S E A B A S S  W I T H  C I D E R  S A U C E 2 2
oven baked fillets, potato lyonnaise, spinach, tenderstem,

cider cream sauce split with basil oil 

F I S H  A N D  C H I P S 1 7
line caught haddock in beer batter, skin on fries, dressed

salad garnish, dill, lemon, fennel tartare sauce

G R E E K  S A L A D 1 5

feta cheese, marinated nutbourne tomatoes, cucumber,

mixed olives, pickled red onion, roasted pepper, tzatziki 

S W E E T  P O T A T O ,  S P I N A C H  &  C A R A M E L I S E D

O N I O N  P A S T R Y  P A R C E L
1 5

red pepper & walnuts sauce, summer slaw with cashews and

peanuts roasted with jalapeño & lemon 

W E L S H  R A R E B I T 1 3
vintage reserve cheddar and golden ale rarebit, salad garnish,

slaw, tomato & onion chutney

H A L L O U M I  M E Z Z E  1 3 . 5
honey grilled halloumi, harissa roasted aubergine, sesame

hummus, courgette, chilli jam, foccacia slices

Please be advised that our fries are cooked in a fryer which is also used to cook meat and fish products

D E S S E R T  W I N E  -  O R G A N I C
château de stony, muscat de frontignan | 125ml 

8 . 5

S E R V E D  1 2 - 3 P M

P L E A S E  A S K  T O  S E E  O U R  K I D S  M E N U  

S I D E S 3 . 5F R I E S  |  N E W  P O T A T O E S  |  S I D E  S A L A D  

P L O U G H M A N ’ S  P L A T E 1 5
sliced ham, duck and orange pâté, stoneground sourdough,

apple & cider brandy chutney, traditional accompaniments


